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Abstract: In last time in many countries were identify viticulture areas with important vine variety and 
good conditions to obtaining quality red wines. In these way on the world viticulture map had appear Australia, 
South Africa, New Zeeland and U.S.A. and these became viticulture countries, exert a competition pressure on 
the wines market. The wines from these countries are on the Europe market together with the produces from the 
big viticulture countries of Europe (with the tradition: French, Italy, Spain, Portugal) and some South-American 
countries (Argentina, Chile).These paper propose to analyze the color composition of red wine from America, 
Australia, Europe in specially from Romania country.   
 
INTRODUCTION 
 
“One of the most known appreciations using for the quality wine is “the vineyards” 
who occupy an important proportions from entire world surface. The people use grapes juice 
and other derivate produces, but in general 70% are used for obtaining wines from different 
quality categories and another drinks obtaining from wine. But it is not possible to obtain a 
good wine everywhere, because the climate conditions are not favorable. If the surfaces 
cultivated with wine are larger, the surfaces who give quality wine are smaller”1 
In Danubiano-Carpato-Pontic space the people grew up from the ancient times the 
vine and they tried to obtain a quality wine. These types of wine are known far away from this 
space, in entire world.     
In our days it is possible to meet vineyard in countries like: Australia, South Africa, 
New Zeeland, United States of America, Canada and countries with good climate and normal 
potential. These countries create an important competition in wine market. A lot of wines 
types obtaining in these countries can be find on the European wine market together with 
wine from countries with long tradition in red wine making.2   
Based upon the researches made so far, it was established that, amongst the foods and 
beverages consumed by humans, the wine represents the most important source of substances 
with protective role against cardio-vascular diseases. Several authors 3, 4 showed that this 
protective role is played by the non-alcoholic components of wine, i.e. the antioxidant phenol 
elements. A potential benefic role of the wine phenol compounds is connected to their 
antioxidant activity. 
The appearance of cardio-vascular diseases is caused by several risk factors, such as a 
high blood cholesterol, high blood pressure, smoking and diabetes. Another important factor 
is a diet rich in saturated animal fats, such as meat, cheese and butter. France represents an 
exceptional case, especially the Toulouse region where, despite a high consumption of 
saturated animal fats, even bigger than those in countries such as the U.S.A and U.K., and an 
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equal level of plasmatic cholesterol, the mortality caused by cardio-vascular diseases is 
approximately one third compared to the respective countries. 
 
MATERIAL AND METHODS 
 
The studies were done on more red wines: Cabernet Sauvignon - Chile, Cabernet 
Sauvignon-South Africa, Cabernet Sauvignon-Australia, Cabernet Sauvignon-California,  
Cabernet Sauvignon-Romania. They were compared concerning the composition and 
sensorial features with the following wines obtained in Oltenia: Cabernet Sauvignon-Vânju 
Mare, Cabernet Sauvignon-OreviŃa, Cabernet Sauvignon-Banu Mărăcine, Cabernet 
Sauvignon-Drăgăşani and Cabernet Sauvignon-Sâmbureşti. 
On the basis of the optic densities at the wave length 420 nm, 520 nm and 620 nm we 
established the coloring intensity: I = D.O. 420 nm + D.O. 520 nm + D.O. 620 nm and the 
color tonality: T = D.O. 420 nm / D.O. 520 nm. 
All the wines from other countries, except Romania, are procured from Kaufland 
supermarket, by Villa Vinum trademark. 
To put in evidence how the color are influenced by the anthochyans compounds we 
determinate these substances in mg/l with Poissant Leon metod.  
Concerning the composition we established the following parameters: the alcohol, total 
acidity, volatile acidity, glicerol, unreduced extract, ash, anthocyans, tartric acid, malic acid. 
All the analysis (tests) were done in accordance with the elaborate methods of O.I.V. 
and adopted by I.C.V.V. 
 
RESULTS AND DISCUSIONS 
 
Table 1. Color composition of Cabernet Sauvignon obtaining from world main vineyard 
Variety Country of 
origin 
Anthochyans 
mg/l Ic Tc 
Country 
of origin 
Anthochyans 
mg/l Ic Tc 
Cabernet 
Sauvignon 
Romania 
OreviŃa 858 1.103 0.608 Chile 735 0.856 0.742 
Cabernet 
Sauvignon 
Romania 
Oprişor 775 0.936 0.615 
South 
Africa 425 1.003 0.802 
Cabernet 
Sauvignon 
Romania 
Vânju 
Mare 
832 0.908 0.582 California 795 0.866 0.835 
Cabernet 
Sauvignon 
Romania 
Vlădaia 665 0.805 0.655 California 236 0.827 0.826 
Cabernet 
Sauvignon 
Romania 
Banu 
Mărăcine 
708 0.815 0.645 California 156 0.705 0.936 
Cabernet 
Sauvignon 
Romania – 
Segarcea 728 0.851 0.598 California 126 0.629 1.010 
Cabernet 
Sauvignon 
Romania–
Sâmbureşti 875 0.968 0.584 Australia 566 0.975 0.755 
Cabernet 
Sauvignon 
Romania– 
Drăgăşani 695 0.802 0.635 France 905 1.028 0.887 
 
In the wines Cabernet Sauvignon from United States – California region, the 
anthochyans compounds was between 126-795 mg/l in comparison with Romanian wines 
who record values between 695-858 mg/l. From the other countries the anthochyans was 
between 735 who mark a good color 425 from South Africa, 566 from Australia and 905 best 
composition from France.  
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Corresponding to the anthocyans contents are the values of the coloring intensity (I = 
D.O. 420 nm + D.O. 520 nm + D.O. 620 nm), being between 0.629 (a wine from California) 
and 1.103 (at the wines from Romania), with an average of 0.871 for the first category and 
between 0.802 (Drăgăşani) and 1.103 (OreviŃa), with an average of 0.912 for the second 
category. The colour tonality expressed by the ratio between the yellow-orange pigments and 
the red ones (T = D.O. 420 nm / D.O. 520 nm), emphasizes, in all cases, a remarkable quality 
of the color for all the analyzed wines, that exerts a favorable influence concerning the 
organoleptic aspect. The produces being without visual irritating nuance (blue, mauve, violet) 
are attractive and consumed with much pleasure. 
The wines of Cabernet Sauvignon from America, have a total acidity between 3.16 g/l 
(H2SO4) in the case of the produce from Chile and 4.39 g/l in the case of a wine from 
California. In general, the total acidity proportions have an average of 3.74 g/l expressed in 
H2SO4. At the wines obtained in the vineyards of Oltenia total acidity has a higher value that 
is between 3.65 g/l (Vlădaia) and 4, 31 g/l (Oprişor and Drăgăşani). Such as in the case of 
alcohol, the total acidity as average of the averages – on the whole wines from Oltenia – has a 
higher value, 4.006 g/l (H2SO4) with 0.171 g/l higher in comparison with the average obtained 
for the wines from the North of America. 
 
Table 2. Principal technological parameters of Cabernet Sauvignon obtaining from world main vineyard 
Variety Country of 
origin 
Alcohol 
% vol 
 
Total 
acidity 
g/l 
H2SO4 
Glicerol 
g/l 
Country 
of origin 
Alcohol 
% vol 
 
Total 
acidity 
g/l 
H2SO4 
Glicerol 
g/l 
Cabernet 
Sauvignon 
Romania 
OreviŃa 13.6 4.15 12.83 Chile 13.0 3.16 10.08 
Cabernet 
Sauvignon 
Romania 
Oprişor 13.4 4.31 12.50 
South 
Africa 14.3 3.50 12.05 
Cabernet 
Sauvignon 
Romania 
Vânju Mare 13.3 4.05 12.71 California 13.0 4.39 10.01 
Cabernet 
Sauvignon 
Romania 
Vlădaia 14.6 3.65 13.08 California 13.0 3.70 10.03 
Cabernet 
Sauvignon 
România 
Banu 
Mărăcine 
13.1 3.75 12.08 California 12.5 3.65 9.53 
Cabernet 
Sauvignon 
Romania  
Segarcea 13.4 3.75 12.06 California 12.5 3.60 9.20 
Cabernet 
Sauvignon 
Romania 
Sâmbureşti 12.9 4.08 11.92 Australia 13.0 3.89 10.61 
Cabernet 
Sauvignon 
Romania 
Drăgăşani 12.6 4.31 11.98 France 14.0 3.85 11.08 
 
The wines obtaining in the U.S.A.  have an alcoholic degrees entirely comparable with 
the ones of the wines obtained in the vineyards of Oltenia. At red wines of Cabernet 
Sauvignon from U.S.A. the alcoholic degree is between 12.5 % vol. (California) and 14.5 % 
vol. (South America). On the whole they obtain an average of 13.18 % vol. At Cabernet 
Sauvignon wines obtained from the areas of Oltenia, the alcoholic degrees are between 12.6 
% vol. (Drăgăşani) and 14.6 % vol. (Vlădaia – the viticulture center that includes Golul 
Drâncei vineyard from MehedinŃi country). On the whole region, the average of the alcoholic 
degree averages is with 0.18 % vol. higher than in the case of the average value of the same 
parameter from the produces from other countries. The wine from France has an alcoholic 
degree similar with the wine obtaining in Vladaia region. 
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CONCLUSIONS 
 
Cabernet Sauvignon wines from Oltenia are richer concerning the red color, aspect 
emphasized by the anthocyans contents that are between 665 and 875 mg/l. The red wines 
from South Africa and California with one exception have low color than wine from Oltenia. 
The exception was Cabernet Sauvignon Ruby with 795 mg/l anthochyans. Also, the wines 
from Australia, Chile and France have a good color, because these wines are rich in 
anthochyans.    
From the point of view of alcohol composition, the factor who determines the stability 
of color composition, all the wines had good results.  The high alcoholic degree was record at 
wines from Vladaia and France. Total acidity was in normal limits, but Romanian wines had a 
high acidity in comparison with the wines from other countries. 
By using in the most part of “Roto system” at Romanian Cabernet Sauvignon red wine 
making we can obtaining best results. The homogeneity of grape juice phases for many times 
by day in “Roto system” determines a very good extraction of anthocyans and substances who 
determine a best colour at Romanian wines comparative with other wines. 
As a result of discovering the involvement of phenol compounds in the protection 
mechanisms of the human body against cardio-vascular diseases, in the last decade, there has 
been a significant increase in the demand of red wines on the international markets, only the 
competition has also grown.  
In order for the Romanian red wines to stand the international competition, it is 
imperative that the vinification technologies keep up with the novelties on the international 
markets, the polyphenol potential of the grapes used as raw materials being very high in most 
of the red wine-making vineyards. 
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